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retaining any plant so affected on the certified list until these shortages
disappear. It is anticipated that by the end of the present shellfish season
these deficiencies will have been overcome so that compliance may be
complete from that time forward.
GENERAL ADMINISTRATIVE PROCEDURE
In carrying out this cooperative control the State, the Industry, and the
Public Health Service are each responsible for certain procedures. These
procedures are in general as follows:
The State shellfish regulatory authorities promulgate the requirements
which must be met by the Industry, the Industry carries out the State
requirements, and the Public Health Service evaluates the extent of com-
pliance with its own requirements and expresses its opinion regarding the
adequacy of compliance upon which will be based its' endorsement or
withholding of endorsement of State control measures.
I-Procedures to be followed by the State.
(a) The State adopts adequate laws and regulations for the sanitary
control of the shellfish industry.
(b) The State shellfish regulatory authority makes the necessary inspec-
tions, sanitary and bacteriological surveys of the growing areas, indicating
areas from which shellfish may be marketed, and the contaminated areas
from which market shellfish may not be taken and patrols restricted areas.
(c) The State shellfish regulatory authority inspects each shellfish plant
periodically. It is intended that the State be guided by this manual in the
making of inspections and in evaluating the results thereof.
(d) The State shellfish regulatory authority issue; numbered certificates
to producers and dealers handling shellfish entering interstate commerce
after it has been determined that they conform with State requirements.
(e) The State shellfish regulatory authority makes all State records and
information pertaining to its sanitary control of the shellfish industry avail-
able to the Public Health Service.
2-Procedures to be followed by the Industry.
(a) Holders of State certificates place the number of the certificate on
each package of shellfish shipped in interstate commerce.
(b) All interstate shippers of shellfish keep records of all interstate ship-
ments in such detail as to permit tracing of any particular shipment to the
point of origin. Such records are made available for inspection at reason-
able hours by representatives of the State regulatory authority and of the
Public Health Service.
3-Procedures to be followed by the Public Health Service.
(a) The Public Health Service inspects and rates a representative num-
ber of shucking and packing plants annually in each State, cooperates with
the States in making sanitary and bacteriological surveys of growing areas
or makes such surveys independently by agreement with the State regula-
tory authorities. The entire State control procedure and machinery for
sanitary control of shellfish arc examined and rated annually by the Pub-
lic Health Service.
(b) The Public Health Service publishes and keeps current a list of
interstate shippers of shellfish certified by each shellfish-producing State
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